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Professional
Directory

Office, IFirst National Bank Bldg.
Telephone 90
Residence, 15256 Marcelina Ave.

Telephone 13-M

NG#MAN A. LEAKE, M. D.

Drs. Lancaster
and Shidler

PHYSICIANS AND SURGEONS
Phones:

Office 14 House 15 and 118
Office IMirst National Bank Bldg.
Res. Cor. Post and Arlington
Torrance California

Dr. A. P. Stevenson
Physician and Surgeon

Office, Sherman Bldg., 1337 El Prade

Phones:
House, 185-W Office, 96
Torrance, Calif.

Dr. F. H. Racer

PHYSICIAN AND SURGEON
Office Phone, Lomita 28
Office in Barnes Building

Lomita, California
Harbor City office, 2206 Weston St.
Telephone, Lomita 110

A. H. OWEN, M.D.
PHYSICIAN AND SURGEON

Office—Iirst Natl. Bank: T’hone 90
Res—1718 Martina: [’hone 89-

DR. MAUDE R. CHAMBERS
CHIROPRACTOR
Rooms 105-6-7
First National Bank Bldg.
Hours 10-12, 2-5 dally.
Also Monday-Wednesday-Friday
Evenings, 6:30-7:30.

C. E. Hotchkiss

Chiropractor

1311 Sartori Ave. |
Torrance.

Hours, 10 a.m. (o 8 p. m.

BEAUCHAMP SHORE, M. D.
EYE, EAR, NOSE and THROAT
Eyes Examined and Glasses Titted
Hours 11-12 Redondo, Calif.
2-4
Arcade Bldg.
Rooms 27-28

7-8
Tel. 5682

“THIRTY” MEANS—$30—
no more on a

PROTECTU CHECK

It elmply and positively protects you against
loss b (y aud—by making it impossible to raise
your check. The largest and best banks through-
out the country have adopted Protectu Checks
for their depositors’ protection.

You need not take a risk nor buy check pro-
tecting machines, if you use Protectu Checks—
furnisged by us.

First National Bank

Torrance

TORRANCE HERALD

IFE AVERS

By Mrs. Mary Morton
ol
Vegetable Salad.—Make a nest of | juice to make a cup and a half
four lettuce leaves, marinated. Lay [ of sauce, thicken with a teaspoon
on this one sliced tomato, sprinkled | of flour dissolved in  wat add
with a little salt and pepper. A [ threo tablespoons  of sugar, and
layer of marinated sliced cucum- | hoil for three minutes.
bers follows For each serving - ——
chop  coarsely  two  hard-cooked FROZEN DESSERTS
cggs and mix thoroughly with one- Frozen desserts aré healthful
eighth teagpoon pepper. DPile gently for summer—much more so
in the center and lay over this| than heavy pastries, cakes or
marinated asparagus points radi- puddings. Creams are of two
ating from the center. Dash on a kinds: (1) Philadelphia ice
little paprika and pass your may- cream made from uncooked

onnaiso with the dish. oream, swestensd and flavored;

= - (2) French ice cream, which

Gelatine Dishes.—Takec one pack-| contains eggs and is made
age of prepared raspberry. Iollow | into a cooked custard before
directions on package for dissolv-| freezing. Variations of these

half the liquid in a |
When fairly set

two basic creams are made by
adding chocolate syrup, fruits

ing, and pour
wet square mold.

add pitted dates about one-half and juices, different colors, fla-
inch apart in two rows, using vors, chopped fruit or nuts.
about twelve. Pour over the re-: A water ice is a combination
maining liquid and set aside to of fruit juice and syrup frozen.
jell.  Roll in powdered sugar. A sherbet is fruit juice com-

bined with cooked syrup, gel-

atine or egg whites, and has

Berry Shortcake.—Two cups twice
Y more body and richness than a

sifted pastry flour, four teaspoons C
baking powder, one-half teaspoon| Water ice. .

t, one tablespoon sugar, four A parfait is a mixture of
tablespoons shortening cut into the | fruit juice and syrup into
dry ingredients.  Drop onc-half | which is folded whipped cream
lightly into the greased tn (al Aand eggs, the mixture then
deep one), brush with melted but- | packed into a mold and frozen

without stirring. A mousse is
fruit juices and whipped cream,

half of

ter, and drop on the other

the dough. Bake in a very hot! an
oven ten minutes. Reduce the heat| o eggs, similarly packed and
and leave for five more minutes. frozen. It generally consists of

combinations of cream and ices

When done the top layer will In’(l
in fancy form.

ily. Pour over crushed warm |
put on other layer, addj]
crushed berries and a gen-

Green Apple Sauce—~Wash the
amount of whole ones, |Pples and cut them up, skins,

more
erous

BUILDING
MATERIALS

—Lumber
—Lath

—Cement

—Sash and Doors

Can be purchased here, and we

promise a quick delivery.

HAYNES LUMBER CO.

1752 Border Just Off Carson

and i cores and all, only cutting out the
| bad portions. Cook with a little
| water until soft, then put through
(a4 wire strainer. Add enough sugar

Sprinkle with powdered sugar

serve,

Try using embroidery thread

i H {to suit your individual taste and
tockings. not
to mend stockings. It will | cook until sugar and sauce are

fade as mending cotton does,
and is especially nice on chil-
dren’s stockings, which often

|lhnmu"h[v blended.

| Macaroni with Tomatoes.— (C'ut
have:to be mended :on top. M-i;:m slices of bacon into small
. pieces, add two onions cut fine,
Muffins.—Take one and one-lh: ”unl fry until brown. Add one can
cups flour, one-half cup comn meal. (01 aquivalent) tomatoos, amd  let
onn teaspoon sugar, one-hall luur‘wmk ehiehalf hour, Codk nwme.
spoon salt, two teaspoons buking | oo in, salted! ‘watei iintil “\m"m_
powder, ono and one-hali table- |y i \cith tomato mixture in baking
spoons butter, two e one CUPgish, sprinkle crated  cheese  on
milk, one-half teaspoon cinnamon. | A5 T BRI T i
Sirt - together flour, corn meal. o
salt, sugar and  bakint  jow o . ~
Rub in the butter, add the « Small bits of stals bresd
well beaten, milk  and cinnamon. | be slowl dried in the
Have thy = griddle well heated. | DY Pe 8 C{iw and | them
ot i ¥ i3 M
i, on the muitin ngs, ground in a meat chopped or
also land half (il them | cojjed” These bread  crumbes
with, the hatter, should ‘be kept covered in a
AS 800N as risen on tap of rines, arand can be used for fryin
[turn them over zently with ol & ying
| croquettes, etc. Larger pieces
[turner: bake brown on hath sides. | S FU 2T e e make
They should bake in seven tunutos

croutons for soup; that is, cut

Dr. R. A. Hoag

DENTIST
New Edison Bldg.
1419 Marcelina Ave.,
Just West of P'ostoffice.

Complete X-Ray Service
TORRANCE
Phone 198
Open Tues. and Thurs.

Dr. O. E. Fossum

Dentist
X-Ray Service
Hours Sam Levy Bldg.
9a.m. tob p.m. 1311 Sartori St.
Phone 186—Torrance, Calif.

Eves.

John U. Hemmi

ATTORNEY-AT-LAW
Omu. Rm. 2, New Rappaport Bldg.
>ractice in all Courts.

\VIIIS and Probate Cases a
Specialty.

PERRY G. BRINEY

ATTORNEY-AT-LAW
110 First Natlonal Bank Bldg.

Phone 159 Torrance

FRATERNAL

i /’a§

le Ca Lodge I. 0. O. F.
T"p SXS LComita, Cal.
Mut ovary Tuesday Night.
Initiatory Degree first Tuesday
each month.

Torrance Counci
No. 2445 K. C.

Every Tuesday
at 8 o'clock

Meets
Eve.

Torrance Catholic Hall

Trio Rebekah Lodge

No. 240, Lomita, Calif.

Ella 3. Miller, N.G.; Olca Davis, Sec ‘

Meets the sccond and fourth
Wednesdays.

Visiting Rebckahs Invited.

BUSINESS
DIRECTORY

W. D. LOCKHART

Contractor for
Tiles of all colors, Floors, Draip
Boards, Shower Baths, ete.
Phone 83-W Lomita.

WHY WCRRY

ABOUT SELLING
RENTING OR
PURCHASING A HOUSE?

If You Need
Help or a Situation

HAVE YOU ANYTHING
FOR SALE? DO YOU WANT
TO BUY ANYTHING?

4
There is an easy way
to do all of the above
for a small cost.

Use o

Torrance Herald
Lomita News Classified Columns

Phone Torrance 200 Lomita 105

1669 Oak St. Lomita, Calit,

Salad.—In making this salad lh(-[ ;':‘ .qusail;:u“a-:ﬂd i:‘:ad Irf‘ d:er-
ingredients must be chopped 5cp- | pread may be p""ff for. Seute
arately and in order given. One | ing, griddle cakes, puddings

poon onion chopped fine and | gpo’ ! !

asured after chopping, five good- : I
:1nl;lnn‘::ln(l(:i"nllh?l\lv':.’] """‘:lt‘xj::.',. It is dn'l_‘icult to estimate Jll;\‘l l_lm
ave  chopped): (o 'I‘ x_nount of toast whl('}l the [amily
e chopped ‘Hnl too fine, and Uw"“v‘.” ('f”_ "_ Ph TOIMUNE: Savg: the
crisp tender leaves of lettucs, lea .,‘“)“'mm slices. When enough of
" A . them collect to cover the bottom of
Ing “enough of the inner Ieaves 0|, "e00q gized platter, or to serve
following receipt, and mix creamed meat of some kind. This
with sllver fork: Yolis of , | may be creamed chicken, creamed
e three-fourths ."‘II' ST T chicken and oysters, creamed lamb,
or \‘“N a: '"”Y"”_ SWEGE TiF w creamed shrimps, creamed dried

s 3 4 SnEEs uT A beef, or cold roast beef in brown

milk, thickened

with one-half tea-

e “~ |egravy. Pour the hot creamed meat
spoon cornstarch dissolved in| ver” the cold toast and set the
tablespoon of cold water; one tea- platter on an asbestos mat in a
spoon mustard (mixed), one table- |} ot oven for ten minutes. This

spoon sugar, one of butter if you

last step is important, as it gives
use sweet milk, one-half teaspoon 4 4 £

the hot cream or gravy a chance to

pepper, one of salt, and one-half | mgigien the toast and the toast
cup best vineg Mix and cook | jtgelr becomes well heated.
in a double boiler or until it

thickens. S
MAKING FROZEN DESSERTS
Be sure the freezer is clean be-

fore you start to make ice cream

or sherbets. Chip the ice in small
pieces; an easy way is to putsthe
ice in a co: bag and pound it
fine. Put the ice and coarse salt

Snow Balle.—Cream one-half cup
butter, add one cup sugar; beat
well Mix two teaspoons baking
powder with two cups of flour,
add alternately with one-half cup
milk.  Beat the whites of four
eggs very Stff and add lightly. |, .ound the can in the proportion
1 buttered cups half full ;md’ f three p 166 %o 6o of ®
am half an hour. Roll in pow- | Put a layer of ice in, then a
dered sugar. Y

}ur salt, and so on until the freezer
iy {is full.  Turn the crank slowly
Consomme.—The stock should ""‘unn] mixture is very cold, then
made the day before and the cus- {turn faster and steadily until it
. 3 “
tand the sy you. use. it, _|turns quite hard. When the cream
Cut - knuckle of veal into four | i frozen, cavefully brush off the
pleces, onec-quarter pound of lean|gt and ice, take off cover, take
ham, one large onion or two small | gyt the dasher and press the cream
" three whole clov one piece ! qown smoothly in the can. Re-
of mace, and after it begins to ”“”’pl.nu the cover, stopping up the
a saltspoon of pepper. !hole with a col Fill up freezer

Put this into the

soup kettle and | it more ice and salt, and cover

cover “f'h two quarts of cold|(pe can. Cover with something
water. ook until the meat leaves thick, like a piece of carpet or
the ‘ bone. Take ,“" the sm\'f-, blanket, and let stand one or two
strain through a sieve, :_unl set N[ hours before using. Don't fill the
a cool place nnl_ll morning.  Make | .un more than two-thirds full of
the custard as follows: eam to be frozen.

Beat two cggs with a spoon, add |
two tablespoons of milk and one- |

quarter teaspoon of salt, turn into| HEADS RFPUB' l(‘ \N

a buttered cup and place in a pan | nd A 4 B
of warm water. Cook in a slow | SPEAKERS U RiEAU
oven until firm in the center, then | e
ey
set away to cool.
When ready to serve, cut into
small pieces, put into the tureen |
and pour over it four cups of the | |
boiling stock diluted with one cup |

of walter.

Sprinkle talcum powder in-

side your bathing cap quite |

freely and you will have no

trouble with it sticking to-
gether and tearing when you
pull it apart.

Cherry Rolls.—Steamn and pit one
quart of cherries, cover with one |
cup of sugar, and let them stand |
until ready to use.

Sift two cups flour with two
teuspoons baking powder, one of
sugar and one-quarter teaspoon of

rub in two tablespoons of
butter and mix with two-thirds of
a cup of milk Roll out into an
oblong  shect, one-half inch thick,
spread with butter, then drain the
leaving all the juice for

salt;

cherries,

the  sauce Lay them upon the
dough, sprinkle with two table- '
spoons of sugar, roll up |'Iunclyl Everett Sanders, Indiana cond

and pinch the ends that the julce

gressman, is busy organizing the

&

may not escape. Place in a but-

tered pan und bake in a moderate | Speaker’s bureau of the Republi

oven for thirty-five minutes. can national campaign, of which
Sauce: Add enough water to the' he jg director.
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* TORRANCE NOTES *
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TO SATISFY THE
PRIDE OF OWNERSHIP

e —

Mis, Charles Curtis has recov
ered  from a  slight indisposition
Tom Madore left Wednesday to Jewelry must be the highest quality and
take o position” at Mojave. Mr. workmanship. ~ We have falfilled our
Madore was  formerly  employed K ; . y ¢ /i
with th# Tnion Tool Company customers’ wants in this respect for five
B years and we jealously guard our repu-
“riends Mis, Isabelle M . : ot :
g AENGeR, TGRSR TR tation for ai=olitely fair dealings
residents, have received cards an-
nouncing their safe arrival in
Vancouver, I3, C. Mrs. Moses and SORT
her daughter made the trip in a GIFTS DIAMONDS .
Ford, and will, visit other northein
points of interest hefore their re-
turn  to their home in Los An- WATCHES u
weles,
JEWELRY
Harbor City Not 00 I e
¥4<y b u CLOCKS
Bobbie, the d4-year old son of \
Mr. and Mrs. Richard Wells of /1503 CABRILLO ST
57th street and Amaranth ave- | | ETC. TORRANCE CALIF
nue, passed ‘away last Thursday at | |/
the home of his parents.  Alw k
Lin 1 health, the little fellow | —_— @
Phoen o BEnad during the  last —
months.  i*‘erment was made S =
Wilinington  cemetery  Saturday 3
fteynoon i3
s - e r
e SERVICE ON ALL
Hi ] of  Commeree at- +
ded the Hathor District Cham-
MAKES OF BATTERIES
Lomita Thursdav evening, and all b
were enthused by the solendid talk
glven by Hugh Pomero¥ Expert  workmanship and genuine
}‘\.’i"“:"”’l.’:'xq"l'l‘f“"(,"“’;’m‘(“';:s o Willard repair parts used in every job.
Balding, Otto Link, Mr. and Mrs Rental batteries you can depend
Arthur  Aspittle,  Clarence and . B . S/
Stanley Aspittle, Mr. and Mrs. A. upon while we are charging your bat-
B. Rozell, Mr. and 8. C Lery.
Dranzell, Mr. and  Mrs. . .
E. Preston, Mr. and Willdrd parts improve any battery.
n, and Mrs. C. Clark.

Mr. and Mrs. Arthur  Aspittle

HARVEL GUTTENFELDER

Torrance Auto Electric

Phone 160 Torrance

eonne

of 2146 Weston street entertained
Arthur White of Riverside for the
weck-end.
N W

Steve Lanovie writes fiom Chi-
cago at he is having an enjoy-
able visit with friends in Chicago.
IFrom  there he will go to New
Yo nd then on to Europe

Now in the new building, Charles
Horstetter,  postmuster,  announces
that patrons of the office are as:
sured of much better se :

The Los Angeles city board of
education purchased three lots
on th stréé® from Mrs. Dillon
of Los Angeles.  Mrs. Dillon, the
mifest of  friends  here  over  the
week-end, will leave for her home

in Nebraska as soon as other busi-
ness matters have been concluded

Mrs. A, B. Rozell and Mrs
Atchison escaped serious injury
Saturday when their coupe was

struck and overturned by a pass-
ing truck and trailer. Four stitches
were taken in Mrs. Rozell's thumb,
while her sister-in-law sustained
a cut on the ¢ The driver of
the truck did stop, but his
license number cured by a
passing autoist.

The Boy Scouts practiced out-of-
doors tests following the regular
business meeting last  Thursday
evening. The boys are getting
ready for the test-passing contest
to be held in To
future. Billy Armstrong w
mitted to the troop and
his tenderfoot badge.

Torrance Review No. 37
Maccabees
Meets Sccond and Fourth Tuesdays
7:30 P. M., Legion Hall.

L. MAE TOMKINS
Commander.

KARL WATTS GILBERT
Teacher of
PIANO ORGAN THEORY
Torrance Monday and Thursday.
Instruction given in student’s home.
Residence Studio
2955 George St., Lomita
-~ Phone Lomita 323-J

trau n and trip details
rranged ~ wherever
you wmh to go —

“back east
xcursions

~—at
round trip .u'es
Fred Harwey serves all

the meals ~an exclus-
ive Santafe feature,

J /ﬂ)ts and Pullman res-
crvations upon l(ym'a’t‘.

Robert P, }
1207 Md.uhmd
Wilmington,

A\'v,
Calif,

WHAT YOU DO

is determined by where you go. Consequently those
who are particular about what they want are apt to
discriminate as to where they get it. o

There is a pleasure in coming to our studio, where
you will find superior quality, attractiveness and a
satisfactory service.

A WELCOME AWAITS YOU \

e%

PHOTOGRARHEE,

1509
Cabrillo

Phone 157-J
Torrance

The above copy written for us by A. Ni. HAWKINS, Harbor City

When a Feller Needs a Friend [V2"]
[ e s o

Ft

AVE you ever been stalled on the road, miles away
froma gunse, with a broken axle, a burnt-out bearing,
or an ign stem that refused to function? Then,

if ever, is the tune “ﬁlm a Feller Needs a Friend.”

The National Automobile Club, through its service units,
located at strategic points all over the state, offers its friendly
hand in emergencies. A 'phone call at a nearby farm-
house and a car for a tow or roadside repair will be on the way.

Free roadside repair service and tire change service for
women as well as free transportation of gas and oil to stalled
cars are among the features of National Service, which is
being extended rapidly to cover every highway in the state.

Jan't this a real kind of insurance of comfort in touring about
the country? If you are a member of the National Automo-
bile Club, you need never worry about being stalled on the

o open road. You'll find a club representative always within
cull to lend a helping hand. .

TOM FOLEY

Phone 135-M 1405 Marcelina




